Takeaway Menu's 


AW 19 




GREENE KING 

BURY ST EDMUNDS 


TAKEAWAY MENU'S 2020 


• Use the packaging guide to serve the dishes in the correct packaging. 

• Ensure all food is served in suitable packaging to ensure the food is hot, intact 
and is as good as when the guest eats in pub. 

• The pictures in the spec book are as a serving guide only. Ensure when the 
food is served, it contains all of your ingredients and is served appropriately. 

• Ensure the dishes are cooked as close to collection time to avoid food being 
left under lights and not being at the best possible quality when the guest eats. 


FISH & CHIP BOX 


Current 



GREENE KING 

BURY ST EDMUNDS 


• Alternatives 



N.B - Please consider your fish size when 
plating. If the fish is too large, please cut 
the fish in half and then batter and fry. 
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TAKEAWAY BOX 


Current 



GREENE KING 

BURY ST EDMUNDS 


• Alternatives 



N.B - Please consider the amount of space 
required to plate. Use multiple containers 
across the range to ensure the guests gets 
all food at optimum quality. 
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CARVERY BOX 


• Current 



99 



GREENE KING 

BURY ST EDMUNDS 


• Alternatives 




















CAKEAWAY BOX 


• Current 



99 



GREENE KING 

BURY ST EDMUNDS 


• Alternatives 














SAUCE POT 


Current 


99 



GREENE KING 

BURY ST EDMUNDS 


• Alternatives 






FOIL LINED BAG 


Current 



GREENE KING 

BURY ST EDMUNDS 


Alternatives 
















Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Battered Cod 220-26og 

1 each 

D 

Deep Fry 

6m 

175°C 

75°C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175°C 

75°C/S:82°C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





MS - Pea Choice 







Garden Peas (Frozen) 

85g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i50g 

C 

Microwave 

35S 

FP 

75°C/S:82°C 


Method & Presentation 


• Place a drained defrosted fish into plain flour and coat both sides. 

• Holding the floured fish by the tail coat liberally in the batter and let the excess drain away. 

• Place in the fryer gently away from you, after 3 minutes turn and cook for a further 3 
minutes until a core temperature is reached. Remove from fryer and drain off any excess oil. 

• Gourmet Chips - Drain and transfer. 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Fish & Chips + 


31-Section.indd 40 


19/03/2020 11:35:36 











Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

BH - Battered Haddock 

1 each 

D 

Deep Fry 

6m 

i 75 °C 

75 °C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





Lemons (Small Whole) 

Vs each 

C 





MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i 50 g 

C 

Microwave 

35 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Place a drained defrosted fish into plain flour and coat both sides. 

• Holding the floured fish by the tail coat liberally in the batter and let the excess drain away. 

• Place in the fryer gently away from you, after 3 minutes turn and cook for a further 3 
minutes until a core temperature is reached. 

• Remove from fryer and drain off any excess oil. 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Fish & Chips + (Scotland) 


1-Section.indd 1 


19/03/2020 11:35:30 











Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6 m 

i75°C 

75 °C/S: 82 °C 

MS - Whitby Scampi 

io each 

F 

Deep Fry 

4 m 

i 7 5°C 

75 °C/S: 82 °C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





Lemons (Small Whole) 

Vs each 

C 





MS - Pea Choice 







Frozen Peas 

85g 

F 

Pasta Boiler 

lm 

100 ° 


Mushy Peas 

i50g 

C 

Microwave 

35s 

FP 

75 °C/S: 82 °C 


Method & Presentation 


• Chips - Drain and transfer 

• Scampi - Drain and transfer 

• Serve the peas in a pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7 m 


Scampi & Chips + 


1-Section.indd 2 


19/03/2020 11:35:30 











Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

Steak & Ruddles Ale Pie 

MS - Chips or Mash Choice 

1 each 

D 

Merrychef 75% 

6m 

225°C 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


British Beef & Ale Pie 


1-Section.indd 3 


19/03/2020 11:35:31 











Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Chicken and Woodland 
Mushroom Pie 

1 each 

D 

Merrychef 75% 

6m 

225°C 

75°C/S:82°C 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

MS - Chips or Mash Choice 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2111 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


British Chicken & Woodland Mushroom Pie 


1-Section.indd 4 


19/03/2020 11:35:32 











Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

Mushroom & Ale Pie (vegan) 

MS - Chips or Mash Choice 

1 each 

D 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Mushroom & Ale Pie V 


1-Section.indd 5 


19/03/2020 11:35:33 











Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

MS - Vegan Mixed Vegetables 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

Mushroom & Ale Pie (vegan) 

MS - Vegan Potato Choice 

1 each 

D 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

MS - Vegan Potatoes Baby 

250 g 

C 

Simmer 

10 m 



MS - Vegan Signature Stayer 

210g 

F 

Merrychef 75% 

4m 30s 225 0 


75°C/S:82°C 


Method & Presentation 


• Vegan Veg - 30g carrots, 30g broccoli, 30g peas and 6og cabbage. 

• Vegan veg portion - 70g carrots, 70g fine beans and 40g peas. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Mushroom & Ale Pie Ve 


1-Section.indd 6 


19/03/2020 11:35:34 











Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

2 slice 

C 

Grill 

55 s 


75°C/S:82°C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Mozzarella/Mature Cheddar 
Grated (BRK lkgxio) 

20 g 

C 





MS - Garnish 

1 each 

C 





MS - Onion Rings Giant 
Reformed 2ml 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 

Pink Slaw Mix 

50 g 

C 





i40g Roast chicken fillet 

1 each 

D 

Microwave 

2m 

FP 

75°C/S:82°C 

Texan BBQ Sauce - Hot MS 

75 g 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Salad Garnish - Slice 5g of red onion thinly, roughly chop 1/4 of a tomato into equal size 
pieces. Place on top of tog of mixed leaf and drizzle with 5g of dressing. 

• Onion Rings - Drain & Transfer 

• Remove the skin from the reheated chicken breast. 

• Top the chicken with the streaky bacon rashers, followed by the cheese and transfer to a 
metal tray. Grill under the rise & fall grill until cheese has melted and lightly browned. 

• Pour hot BBQ sauce over the top. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Hunter’s Chicken 


1-Section.indd 7 


19/03/2020 11:35:35 














Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

1 slice 

C 

Grill 

55 S 


75°C/S:82°C 

Burger Cheese Slice Brk 

1 each 

C 





Burger Sauce 

15 g 

C 





GK Premium Burger (Grill) 

1 each 

D 

Grill 

71X1 


75 °C 

Iceberg Lettuce 

25 g 

C 





MS - 4.5” BRIOCHE BUN 8og 
(Toasted) (Grill) 

1 each 

D 

Grill 

30S 

HP 


MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

175 °C 

75°C/S:82°C 

Onion - Red Onion 

15 g 

C 





Tomato Raw 

V4 each 

C 






Method & Presentation 


• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Add burger sauce, iceberg lettuce, sliced tomato and finely sliced red onion to the bun base. 

• Place burger onto tray, top with bacon and cheese slice and lightly melt the cheese under the 
rise & fall grill. 

• Place the topped burger on top of the salad. 

• Finish with the bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


8m 


Cheese & Bacon Burger 


l-Section.indd 8 


19/03/2020 11:35:35 











Mainstream Takeaway 2020 



1 

Cook 

Cook 

Cook 

Core 

1 Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 


Iceberg Lettuce 25 g 

Mayonnaise Reduced Fat 15 g 

MS - 4.5” BRIOCHE BUN 8og 1 each 
(Toasted) (Grill) 

MS - Cooked McCain Staycrisp 150 g 
Thin Cut Fries 

MS - Southern Fried Chicken 1 each 

Onion - Red Onion 15 g 

Tomato Raw V4 each 


C 

C 

D 


D 

C 

C 


Grill 30s HP 

Deep Fry 2m 20s 175°C 75°C/S:82°C 

Deep Fry 4m 175°C 75°C/S:82°C 


Method & Presentation 


• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Southern Fried Chicken - Drain and transfer. 

• Add mayo, iceberg lettuce, sliced tomato and finely sliced red onion to the bun base. 

• Place southern fried chicken fillet on top of salad and finish with bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Southern Fried Chicken Burger 


1-Section.indd 9 


19/03/2020 11:35:36 












Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Iceberg Lettuce 

25 g 

C 





Mayonnaise Reduced Fat 

15 g 

C 





Miso and hoi sin burger 

l each 

F 

Merrychef 75% 

3m 30s 

225°C 

75°C/S:82°C 

MS - 4.5” BRIOCHE BUN 8og 
(Toasted) (Grill) 

l each 

D 

Grill 

30s 

HP 


MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

175 °C 

75°C/S:82°C 

Onion - Red Onion 

15 g 

C 





Sweet Chilli Sauce - Hot 

50 g 

C 

Microwave 

20s 

FP 

75°C/S:82°C 

Tomato Raw 

Va each 

C 






Method & Presentation 


• Place burger patty onto a Teflon coated Merrychef tray and heat. 

• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Use the standard bun for the veggie burger. 

• Add mayo, iceberg lettuce, slice tomato and finely sliced red onion to the bun base. 

• Place the chickpea & Hoisin burger on top of the salad. 

• Drizzle the hot sweet chilli sauce over the burger. 

• Finish with the bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Chickpea, Red Pepper & Hoisin Burger v 


1-Section.indd 10 


19/03/2020 11:35:37 













Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Iceberg Lettuce 

25 g 

C 





Miso and hoi sin burger 

l each 

F 

Merrychef 75% 

3m 30s 

225°C 

75°C/S:82°C 

MS - Vegan Signature Staycrisp 
Chip 

150 g 

F 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

Onion - Red Onion 

15 g 

C 





Sweet Chilli Sauce - Hot 

50 g 

C 

Microwave 

20s 

FP 

75°C/S:82°C 

Tomato Raw 

V4 each 

C 





Vegan Bun 

1 each 

F 

Grill 

1m 

FP 



Method & Presentation 


• Place burger patty onto a Teflon coated Merrychef tray and heat. 

• Carefully remove chips from the Merrychef. 

• Add iceberg lettuce, slice tomato and finely sliced red onion to the bun base. 

• Place the chickpea & Hoisin burger on top of the salad. 

• Drizzle the hot sweet chilli sauce over the burger. 

• Finish with the bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Chickpea, Red Pepper & Hoisin Burger Ve 


11-Section.indd 11 


19/03/2020 11:35:30 













Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Frozen Peas- cooked 

85 g 

F 

Pasta Boiler 

lm 

ioo°C 

75°C/S:82°C 

Mash potato 

280 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

MS - Roasted Red Onions 
Cooked (reheat) 

50 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Pork sausage 8’s frozen(reheat 
merrychef) 

3 each 

C 

Merrychef 75% 

lm 

225°C 

75°C/S:82°C 


Method & Presentation 


• Peas - ensure peas are served vibrant green. 

• Place the hot mash into the middle of the box and sit the cooked sausages on top. 

• Pour the gravy over the sausages and then finish with the roasted red onions. 

• Serve as shown in the photo. 


Dish Time I Crockery 


4m 


Sausage & Mash 


ll-Section.indd 12 


19/03/2020 11:35:31 













Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

GK Premium Burger (Flatbed 
Grill) 

1 each 

D 

Flatbed Grill 

7m 


75 °C 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

1 slice 

C 

Grill 

55 s 


75°C/S:82°C 

BH MS - 4.5” BRIOCHE BUN 
8og (Toasted) (Grill) 

1 each 

D 

Grill 

30s 

HP 


Burger Cheese Slice Brk 

1 each 

C 





Burger Sauce 

15 g 

C 





Haggis Bung 

75 g 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

Iceberg Lettuce 

25 g 

C 





MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

175 °C 

75°C/S:82°C 

Onion - Red Onion 

15 g 

C 





Tomato M 

V4 each 






Peppercorn Sauce 96x75gm 

1 each 

F 

Pasta Boiler 

3m 

ioo°C 

75°C/S:82°C 


Method & Presentation 


• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Add burger sauce, iceberg lettuce, sliced tomato and finely sliced red onion to the bun base. 

• Place burger onto tray, top with cheese slice and lightly melt the cheese under the rise & fall 
grill. 

• Finish with the streaky bacon, haggis and half the peppercorn sauce and bun lid. 

• Serve the rest of the peppercorn sauce in a pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


8m 


Balmoral Burger (Scotland) 


11-Section.indd 13 


19/03/2020 11:35:31 











Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

BH - Egg Wash 

25 ml 

C 





BHMS - Mixed Vegetables Full 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

BHMS - Mushrooms Panfried 

170 g 

C 

Pan Fry 

4m 


75°C/S:82°C 

C&B Chopped Chives 

2g 

C 





MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

Peppercorn Sauce 96x75gm 

1 each 

F 

Pasta Boiler 

3m 

ioo°C 

75°C/S:82°C 

Puff Pastry Pie Top 

MS - Chips or Mash Choice 

1 each 

D 

Oven 

10m 

i8o°C 


Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Full Mixed Veg - 6ogm broccoli, 30gm carrot, 30gm green beans, 30gm peas, 2 butter cogs. 

• Cook puff pastry as per How to. 

• Pan fry mushrooms in 20ml of oil until soft, remove from heat and mix with the hot 
peppercorn sauce and chopped chives. 

• Place the first pasty sheet in to the box, top with the filling and the top with the second pasty 
sheet. 

• Decant the gravy into a pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Peppered Mushroom Pie v (Scotland) 


ll-Section.indd 14 


19/03/2020 11:35:32 











Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

BH - Egg Wash 

25 ml 

C 





BHMS - Mixed Vegetables Full 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

BH - Steak and Ale Pie Mix 

250 g 

C 

Simmer 

2h 30m 


75°C/S:82°C 





00s 



MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

Puff Pastry Pie Top 

MS - Chips or Mash Choice 

1 each 

D 

Oven 

10m 

i8o°C 


Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Full Mixed Veg - 6ogm broccoli, 30gm carrot, 30gm green beans, 30gm peas, 2 butter cogs. 

• Fry the 5kg Beef shoulder and soogm onions in the 50ml oil, cover with the beef stock 
(6ogm Beef bouillon + 4 litre water) and simmer for 2 hrs. 

• Skim the surface, add the 500ml beer and simmer until tender. 

• Thicken with the gravy granules and season to taste. 

• Place the first pasty sheet in to the box, top with the filling and the top with the second pasty 
sheet. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Belhaven Steak & Ale Pie (Scotland) 


ll-Section.indd 15 


19/03/2020 11:35:33 












Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Cook 
Time Temp 

Core 

Temp 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6 m 175°C 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Serve as shown in the photo. 


Dish Time I Crockery 


6m 30s 


Chips v 


11-Section.indd 16 


19/03/2020 11:35:34 













Method & Presentation 


• Scampi - Drain and transfer 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Extra Scampi + 


11-Section.indd 17 


19/03/2020 11:35:35 











Mainstream Takeaway 2020 



Method & Presentation 


• Onion Rings - Drain & Transfer 

• Serve as shown in the photo. 


11-Section.indd 18 


Ingredients 

Cook 

Qty Weight From 

Cook 

Method 

Cook 
Time Temp 

Core 

Temp 

MS - Onion Rings Giant 

6 each F 

Deep Fry 

2m 30s i75°C 

75°C/S:82°C 


Reformed 2ml 


Dish Time I Crockery 


4m 


Onion Rings v 


19/03/2020 11:35:36 












Method & Presentation 


• Peas - ensure peas are served vibrant green. 

• Serve as shown in the photo. 


Dish Time I Crockery 


im 30s 


Extra Peas v 


11-Section.indd 19 


19/03/2020 11:35:37 











Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time 

Temp 

Temp 

MS - Battered Chicken Nuggets 
Kids 

4 each 

F 

Deep Fry 

4m 20s 

175 °C 

75°C/S:82°C 

MS - Pick & Mix Carbs & Veg Choice l (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

1m 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 



MS - Pick & Mix Carbs & Veg Choice 2 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

t 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 




Method & Presentation 


• Chicken Nuggets - Drain and transfer. 

• Veggie dip sticks = 45g carrot batons and 45g cucumber batons. 

• Serve with customer’s choice of two pick & mix options. 


Dish Time I Crockery 


5m 


Kids Chunky Chicken Nuggets 


1-Section.indd 1 
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Mainstream Takeaway 2020 



Ingredients 

Cook 

Qty Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

2oz GK Premium Kids Burger 

1 each 

D 

Flatbed Grill 

5m 

FP 

75°C/S:82°C 

Iceberg Lettuce - Shredded 

25 g 

C 





Seedless Bun 4 ” 

1 each 

D 

R&F Grill 

30s 



MS - Pick & Mix Carbs & Veg Choice 1 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 



MS - Pick & Mix Carbs & Veg Choice 2 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 




Method & Presentation 


• Seedless Bun - lightly toast both inside surfaces of the burger bun. 

• Veggie dip sticks = 45g carrot batons and 45g cucumber batons. 

• Top the base of bun with chopped iceberg lettuce, top with a burger and close with bun lid. 

• Serve with customer’s choice of two pick & mix options. 


Dish Time I Crockery 


5m 30s 


Kids 2oz* Beef Burger 


1-Section.indd 1 
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Takeaway Menu's 


SS20 



Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Battered Cod 220-26og 

1 each 

D 

Deep Fry 

6m 

i 75 °C 

75 °C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i 50 g 

C 

Microwave 

35 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Place a drained defrosted fish into plain flour and coat both sides. 

• Holding the floured fish by the tail coat liberally in the batter and let the excess drain away. 

• Place in the fryer gently away from you, after 3 minutes turn and cook for a further 3 
minutes until a core temperature is reached. Remove from fryer and drain off any excess oil. 

• Chips - Drain and transfer 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Fish & Chips + 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

BH - Battered Haddock 

1 each 

D 

Deep Fry 

6m 

i 75 °C 

75 °C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





Lemons (Small Whole) 

Vs each 

C 





MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i 50 g 

C 

Microwave 

35 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Place a drained defrosted fish into plain flour and coat both sides. 

• Holding the floured fish by the tail coat liberally in the batter and let the excess drain away. 

• Place in the fryer gently away from you, after 3 minutes turn and cook for a further 3 
minutes until a core temperature is reached. Remove from fryer and drain off any excess oil. 

• Pot the peas into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Fish & Chips + (Scotland) 


11 -Section.indd 20 
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Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

MS - Battered Cod 220-26og 

1 each 

D 

Deep Fry 

6m 

i 75 °C 

75 °C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





Lemons (Small Whole) 

Vs each 

C 





MS - Whitby Scampi 

4 each 

F 

Deep Fry 

4m 

175 °C 

75°C/S:82°C 

Sauce Mayflower Curry - 
Microwave 

V2 each 

D 

Microwave 

20s 

FP 

75°C/S:82°C 

Butter Oval Cogs 

MS - Uncut Bread Choice xi SS19 

1 each 

C 





White Bloomer Uncut - Slice 

8og 

D 





Malted Bloomer Uncut 

8og 

D 





MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

t 50 g 

C 

Microwave 

35 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Place a drained defrosted fish into plain flour and coat both sides. 

• Holding the floured fish by the tail coat liberally in the batter and let the excess drain away. 

• Place in the fryer gently away from you, after 3 minutes turn and cook for a further 3 
minutes until a core temperature is reached. Remove from fryer and drain off any excess oil. 

• Chips - Drain and transfer 

• Scampi - Drain and transfer 

• 8og -1 slice of bread. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Signature Fish & Chips + 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

i 75 °C 

75°C/S:82°C 

MS - Whitby Scampi 

io each 

F 

Deep Fry 

4m 

i 7 5 °C 

75°C/S:82°C 

Bulk Sauce - Tartare Sauce 

50 g 

C 





Lemons (Small Whole) 

Vs each 

C 





MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i 50 g 

C 

Microwave 

35 s 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Scampi - Drain and transfer 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Scampi & Chips + 
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Mainstream Takeaway 2020 






Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Mayonnaise Reduced Fat 

20 g 

C 





MS - 4.5” BRIOCHE BUN 8og 
(Toasted) (Grill) 

l each 

D 

Grill 

30S 

HP 


MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

i 7 5 °C 

75°C/S:82°C 

MS - Southern Fried Chicken 

1 each 

D 

Deep Fry 

4m 

175 °C 

75°C/S:82°C 

Onion - Red Onion 

log 

C 





Baby Gem Lettuce 

Vs each 

C 





Tomato Raw 

V2 each 

C 





MS - Onion Rings Giant 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 


Reformed 2ml 


Method & Presentation 


• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Southern Fried Chicken - Drain and transfer. 

• Onion Rings - Drain & Transfer 

• Spread half of the mayo on the top and half of the mayo on the bottom of the toasted bun. 

• Carefully place the chicken burger onto the bun. 

• Top with the sliced onion, sliced tomato and baby gem lettuce. 

• Top with toasted bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Southern Fried Chicken Burger 
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Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

2 slice 

C 

Grill 

55 s 


75°C/S:82°C 

Burger Cheese Slice Brk 

1 each 

C 





GK Premium Burger (Grill) 

1 each 

D 

Grill 

7m 


75 °C 

MS - 4.5” BRIOCHE BUN 8og 
(Toasted) (Grill) 

1 each 

D 

Grill 

30s 

HP 


MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

175 °C 

75°C/S:82°C 

Baby Gem Lettuce 

Vs each 

C 





Onion - Red Onion 

log 

C 





MS - Onion Rings Giant 
Reformed 2ml 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 

Tomato Raw 

Vi each 

C 





Mayonnaise Reduced Fat 

20 g 

C 






Method & Presentation 


• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Onion Rings - Drain & Transfer 

• Spread half of the mayo on the top and half of the mayo on the bottom of the toasted bun. 

• Top beef burger with streaky bacon and cheese slice and melt under the grill. 

• Carefully place the topped beef burger onto the bun. 

• Top with the sliced onion, sliced tomato and baby gem lettuce. 

• Top with toasted bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


8m 


Cheese & Bacon Burger 
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Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Mayonnaise Reduced Fat 

20 g 

C 





Miso and hoi sin burger 

l each 

F 

Merrychef 75% 

3m 30s 

225°C 

75°C/S:82°C 

MS - 4.5” BRIOCHE BUN 8og 
(Toasted) (Grill) 

l each 

D 

Grill 

30s 

HP 


MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

175 °C 

75°C/S:82°C 

Onion - Red Onion 

log 

C 





Sweet Chilli Sauce - Hot 

50 g 

C 

Microwave 

20s 

FP 

75°C/S:82°C 

Baby Gem Lettuce 

Vs each 

C 





Tomato Raw 

Vi each 

C 





MS - Onion Rings Giant 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 


Reformed 2ml 


Method & Presentation 


• Place burger patty onto a Teflon coated Merrychef tray and heat. 

• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Onion Rings - Drain & Transfer 

• Spread half of the mayo on the top and half of the mayo on the bottom of the toasted bun. 

• Carefully place the burger onto the bun. 

• Drizzle the hot sweet chilli sauce over the burger. 

• Top with the sliced onion, sliced tomato and baby gem lettuce. 

• Top with toasted bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Chickpea, Sweetcorn & Hoisin Burger v 
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Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Miso and hoi sin burger 

l each 

F 

Merrychef 75% 

3m 30s 

225°C 

75°C/S:82°C 

MS - Vegan Signature Staycrisp 
Chip 

150 g 

F 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

Onion - Red Onion 

tog 

C 





Sweet Chilli Sauce - Hot 

50 g 

C 

Microwave 

20s 

FP 

75°C/S:82°C 

Tomato Raw 

V2 each 

C 





Baby Gem Lettuce 

Vs each 

C 





Vegan Bun 

1 each 

F 

Grill 

1m 

FP 



Method & Presentation 


• Place burger patty onto a Teflon coated Merrychef tray and heat. 

• Carefully remove chips from the Merrychef. 

• Toast the bun. 

• Carefully place the burger onto the bun. 

• Drizzle the hot sweet chilli sauce over the burger. 

• Top with the sliced onion, sliced tomato and baby gem lettuce. 

• Top with toasted bun lid. 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Chickpea, Sweetcorn & Hoisin Burger Ve 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

Steak & Ruddles Ale Pie 

MS - Chips or Mash Choice 

1 each 

D 

Merrychef 75% 

6m 

225°C 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 

• ***Pies Must be Cooked From Defrost*** 


Dish Time I Crockery 


7m 


Beef & Ale Pie 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Chicken and Woodland 
Mushroom Pie 

1 each 

D 

Merrychef 75% 

6m 

225°C 

75°C/S:82°C 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

MS - Chips or Mash Choice 

1 each 

C 

Microwave 

2 m 

FP 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 

• ***Pies Must be Cooked From Defrost*** 


Dish Time I Crockery 


7m 


Chicken & Woodland Mushroom Pie 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

MS - Mixed Vegetables SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

Mushroom & Ale Pie (vegan) 

MS - Chips or Mash Choice 

1 each 

D 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Mixed Veg Choice: - 30g broccoli, 30g carrot, 6og Savoy cabbage, 30g peas, 2 butter cogs. 

• Put the peas in a suitable pot. 

• Serve as shown in the photo. 

• ***Pies Must be Cooked From Defrost*** 


Dish Time I Crockery 


7m 


Mushroom & Ale Pie V 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

MS - Vegan Mixed Vegetables 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

Mushroom & Ale Pie (vegan) 

MS - Vegan Potato Choice 

1 each 

D 

Merrychef 75% 

4m 30s 

225°C 

75°C/S:82°C 

MS - Vegan Potatoes Baby 

250 g 

C 

Simmer 

10 m 



MS - Vegan Signature Stayer 

210g 

F 

Merrychef 75% 

4m 30s 225 0 


75°C/S:82°C 


Method & Presentation 


• Vegan Veg - 30g carrots, 30g broccoli, 30g peas and 6og cabbage. 

• Put the peas into a suitable pot. 

• Serve as shown in the photo. 

• ***Pies Must be Cooked From Defrost*** 


Dish Time I Crockery 


7m 


Mushroom & Ale Pie Ve 
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Mainstream Takeaway 2020 



Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Lemons (Small Whole) 

Vs each 

C 





Bulk Sauce - Tartare Sauce 

50 g 

C 





MS - Battered Halloumi 

l each 

C 

Deep Fry 

3m 

i 7 5 °C 

75°C/S:82°C 

MS - Pea Choice 







Frozen Peas 

85 g 

F 

Pasta Boiler 

lm 

100° 


Mushy Peas 

i 50 g 

C 

Microwave 

35 s 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Put the peas into a suitable pot. 

• Halloumi Slicing - See the How To at the front of the spec book. 

• Battered Halloumi - 1 each - half a block. 

• Flour and batter the halloumi and gently place in the fryer. 

• Drain & transfer the battered halloumi. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Battered Halloumi & Chips v 
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Mainstream Takeaway 2020 





Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

2 slice 

C 

Grill 

55 s 


75°C/S:82°C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Mozzarella/Mature Cheddar 
Grated (BRK lkgxio) 

20 g 

C 





MS - Garnish 

1 each 

C 





MS - Onion Rings Giant 
Reformed 2ml 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 

Pink Slaw Mix 

50 g 

C 





i40g Roast chicken fillet 

1 each 

D 

Microwave 

2m 

FP 

75°C/S:82°C 

Texan BBQ Sauce - Hot MS 

75 g 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Salad Garnish - Slice 5g of red onion thinly, roughly chop 1/4 of a tomato into equal size 
pieces. Place on top of tog of mixed leaf and drizzle with 5g of dressing. 

• Onion Rings - Drain & Transfer 

• Remove the skin from the reheated chicken breast. 

• Top the chicken with the streaky bacon rashers, followed by the cheese and transfer to a 
metal tray. Grill under the rise & fall grill until cheese has melted and lightly browned. 

• Place the cheese and bacon topped chicken into the box and pour hot BBQ sauce over the 
top. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Hunter’s Chicken 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

8oz Gammon Steak (d cut) xio 
(LV) 

Vi each 

C 

Grill 

6m 40s 


75 °C 

i40g Roast chicken fillet 

1 each 

D 

Microwave 

2m 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6m 

175 °C 

75°C/S:82°C 

Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

2 slice 

C 

Grill 

55 S 


75°C/S:82°C 

MS - Garnish 

1 each 

C 





Texan BBQ Sauce - Hot MS 

75 g 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

Fresh Herbs Chives Chopped 

2g 

C 





Pink Slaw Mix 

50 g 

C 





Garlic Slices 

2 each 

D 

Grill 

tm 30s 

FP 


Mozzarella/Mature Cheddar 
Grated (BRK lkgxio) 

40 g 

C 





Oozy Boozy Cheese sauce- Micro 

1 each 

D 

Microwave 

tm 

HP 

75°C/S:82°C 


Method & Presentation 


• Season the gammon only with hlack pepper and cook evenly on both sides until core 
temperature has been achieved, rest for 3-4 minutes 

• Grill both sides of the garlic slice till golden brown. 

• Chips - Drain and transfer 

• Salad Garnish - Slice 5g of red onion thinly, roughly chop 1/4 of a tomato into equal size 
pieces. Place on top of tog of mixed leaf and drizzle with 5g of dressing. 

• Wash and finely chop the chives. 

• Place the cooked gammon into the box. 

• Top with the cooked chicken breast, the oozy boozy sauce and grated cheese. 

• Place under the grill and melt the cheese until golden. 

• Top with the warmed BBQ sauce and streaky bacon. 

• Finish with chives. 

• Serve as shown in the photo. 


Dish Time I Crockery 


oh 10m 00s 


Signature Hunters Chicken 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Baby Gem Lettuce 

Vs each 

C 





Bacon - Smoked Streaky 2.25kg - 
Pre cooked grill re-heat MS 

2 slice 

C 

Grill 

55 S 


75°C/S:82°C 

BH MS - 4.5” BRIOCHE BUN 
8og (Toasted) (Grill) 

1 each 

D 

Grill 

30s 

HP 


Burger Cheese Slice Brk 

1 each 

C 





Haggis Bung 

75 g 

C 

Microwave 

45 S 

FP 

75°C/S:82°C 

Mayonnaise Reduced Fat 

20 g 

C 





MS - Cooked McCain Staycrisp 
Thin Cut Fries 

150 g 

F 

Deep Fry 

2m 20s 

i 7 5 °C 

75°C/S:82°C 

Peppercorn Sauce 96x75gm 

1 each 

F 

Pasta Boiler 

3m 

ioo°C 

75°C/S:82°C 

GK Premium Burger (Grill) 

1 each 

D 

Grill 

7m 


75 °C 

Onion - Red Onion 

log 

C 





Tomato Raw 

Vi each 

C 





MS - Onion Rings Giant 

3 each 

F 

Deep Fry 

2m 30s 

175 °C 

75°C/S:82°C 


Reformed 2ml 


Method & Presentation 


• Onion Rings - Drain & Transfer 

• Brioche bun - lightly toast both inside surfaces of the burger bun. 

• Fries - Drain and transfer. 

• Spread half of the mayo on the top and half of the mayo on the bottom of the toasted bun. 

• Top beef burger with streaky bacon and cheese slice and melt under the grill. 

• Top with the haggis & half of the peppercorn sauce. 

• Carefully place the topped beef burger onto the bun. 

• Top with the sliced onion, sliced tomato and baby gem lettuce. 

• Serve the rest of the peppercorn sauce in a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


8m 


Balmoral Burger (Scotland) 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

BH - Egg Wash 

25 ml 

C 





BHMS - Mixed Vegetables Full 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

BH - Steak and Ale Pie Mix 

250 g 

C 

Simmer 

2h 30m 


75°C/S:82°C 





00s 



MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

Puff Pastry Pie Top 

MS - Chips or Mash Choice 

1 each 

D 

Oven 

10m 

i8o°C 


Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Full Mixed Veg - 6ogm broccoli, 30gm carrot, 30gm green beans, 30gm peas, 2 butter cogs. 

• Fry the 5kg Beef shoulder and soogm onions in the 50ml oil, cover with the beef stock 
(6ogm Beef bouillon + 4 litre water) and simmer for 2 hrs. 

• Skim the surface, add the 500ml beer and simmer until tender. 

• Thicken with the gravy granules and season to taste. 

• Place the first pasty sheet in to the box, top with the filling and the top with the second pasty 
sheet. 

• Put the gravy into a suitable pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Belhaven Steak & Ale Pie (Scotland) 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

BH - Egg Wash 

25 ml 

C 





BHMS - Mixed Vegetables Full 
SS19 

1 each 

C 

Microwave 

2m 

FP 

75°C/S:82°C 

BHMS - Mushrooms Panfried 

170 g 

C 

Pan Fry 

4m 


75°C/S:82°C 

C&B Chopped Chives 

2g 

C 





MS - Gravy (v) (lrg) SS19 

100 ml 

C 

Microwave 

45 s 

FP 

75°C/S:82°C 

Peppercorn Sauce 96x75gm 

1 each 

F 

Pasta Boiler 

3m 

ioo°C 

75°C/S:82°C 

Puff Pastry Pie Top 

MS - Chips or Mash Choice 

1 each 

D 

Oven 

10m 

i8o°C 


Mash potato 

28og 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

210g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 


Method & Presentation 


• Full Mixed Veg - 6ogm broccoli, 30gm carrot, 30gm green beans, 30gm peas, 2 butter cogs. 

• Cook puff pastry as per How to. 

• Pan fry mushrooms in 20ml of oil until soft, remove from heat and mix with the hot 
peppercorn sauce and chopped chives. 

• Place the first pasty sheet in to the box, top with the filling and the top with the second pasty 
sheet. 

• Decant the gravy into a pot. 

• Serve as shown in the photo. 


Dish Time I Crockery 


7m 


Peppered Mushroom Pie v (Scotland) 
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Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Cook 
Time Temp 

Core 

Temp 

MS - Signature Staycrisp Chip 

210 g 

F 

Deep Fry 

6 m 175°C 

75°C/S:82°C 


Method & Presentation 


• Chips - Drain and transfer 

• Serve as shown in the photo. 


Dish Time I Crockery 


6m 30s 


Chips v 
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Method & Presentation 


• Onion Rings - Drain & Transfer 

• Serve as shown in the photo. 


31-Section.indd 38 


Ingredients 

Cook 

Qty Weight From 

Cook 

Method 

Cook 
Time Temp 

Core 

Temp 

MS - Onion Rings Giant 

6 each F 

Deep Fry 

2m 30s i75°C 

75°C/S:82°C 


Reformed 2ml 


Dish Time I Crockery 


4m 


Onion Rings v 


19/03/2020 11:35:35 












Method & Presentation 


• Scampi - Drain and transfer 

• Serve as shown in the photo. 


Dish Time I Crockery 


5m 


Extra Scampi + 
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Cook 

Cook 


Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time 

Temp 

Temp 

MS - Battered Chicken Nuggets 
Kids 

4 each 

F 

Deep Fry 

4m 20s 

175 °C 

75°C/S:82°C 

MS - Pick & Mix Carbs & Veg Choice 1 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

1m 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 



MS - Pick & Mix Carbs & Veg Choice 2 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

t 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 




Method & Presentation 


• Chicken Nuggets - Drain and transfer. 

• Serve with customer’s choice of two pick & mix options. 

• Veggie dip sticks pick & mix choice = 45g carrot batons and 45g cucumber batons. 

• Garlic bread fingers pick & mix choice = 1 x garlic bread slice cut into 2 fingers. 


Dish Time I Crockery 


7m 


Kids Chicken Nuggets + 
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Ingredients 

Cook 

Qty Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

2oz GK Premium Kids Burger 

1 each 

D 

Flatbed Grill 

5m 

FP 

75°C/S:82°C 

Seedless Bun 4 ” 

1 each 

D 

R&F Grill 

30s 



Iceberg Lettuce - Shredded 

25 g 

C 





MS - Pick & Mix Carbs & Veg Choice 1 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 



MS - Pick & Mix Carbs & Veg Choice 2 (Reduced) 






Baked Beans 3.12kg 

90 g 

C 

Microwave 

lm 

FP 

75°C/S:82°C 

Mash potato 

i 50 g 

F 

Microwave 

2m 30s 

FP 

75°C/S:82°C 

Frozen Peas - pasta boiler 

85 g 

F 

Pasta Boiler 

lm 

100° 

75 °C 

Corn Cobs Mini 

leach 

F 

Pasta Boiler 

6m 30s 

100° 

75°C/S:82°C 

Rice Kids Sunshine Veg 

leach 

F 

Microwave 

lm 10s 

FP 

75°C/S:82°C 

MS - Signature Staycrisp Ch 

120g 

F 

Deep Fry 

6m 

175 ° 

75°C/S:82°C 

MS - Crunchy Veg Sticks SSi 

lportion 


C 




MS - Garlic Bread - Fingers 

2each 

D 

R&F Grill 

lm 30s 




Method & Presentation 


• Seedless Bun - lightly toast both inside surfaces of the burger bun. 

• Top the base of the bun with chopped lettuce, top with a burger and close with bun lid. 

• Serve with customer’s choice of two pick & mix options. 

• Veggie dip sticks pick & mix choice = 45g carrot batons and 45g cucumber batons. 

• Garlic bread fingers pick & mix choice = 1 x garlic bread slice cut into 2 fingers. 


Dish Time I Crockery 


7m 


Kids 2oz* Beef Burger 
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